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such that the resulting cream contains 20 to 28 per cent,
of solids. From this cream the starch is separated by sieves
or centrifugals. The sieves are rotating drums consisting
of a framework covered with the finest silk gauze. These
are about 12 feet long, and with a fall of about 6 inches.
The axle is hollow and perforated so that jets of water may
be played on the inside of the drum to keep the gauze clean.
The starch milk passes through into the casing to collect
iiit.o the settling tanks, while the waste passes out at the
projecting end of the drum and is used as cattle food. In
the settling tanks the starch is deposited and the protein
and fibre remain in suspension and are run oil. Centri-
fugals are to be preferred to settling tanks ; they are usually
about three feet in diameter, and are run at 1400 revolu-
tions per minute. The basket is not perforated. When a
sufficient layer of starch has been formed the surface is
scraped and the deposited starch ground up and again
centrifugalled. The yield of starch is about 85 to 90 per
cent, of that in the rice used.
The recovered starch is mixed with water and weak soda
lye and run into a row of wooden boxes, the bottoms of
which are perforated and covered with cloth. These boxes
are lifted and dropped again to assist the draining. After
24 hours the blocks of compact starch which have formed,
and still contain 42 to 44 per cent, of water, are cut into
rectangular blocks ready for drying. It is now more usual
to employ filter moulds where pressure is used, but it is
necessary in this case not to use a milk of more than 1*2 to
1-25 specific gravity, otherwise the finished product has an
undesirable rough fracture.
When the above blocks dry a yellow crust is formed
about half an inch thick. This is removed at a certain
stage and the rest dries white. It has not been found
possible to devise means to prevent the formation of this
crust. The amount cut away represents about 25 per cent,
of the total starch and the whole of this material has to be
reworked in the next batch. The starch is generally blued
with, ultramarine. The blocks remain in the drying chamber